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FOOD  FIGHTS  FOR  FREEDOM  —  AT  HOME  AND  ABROAD 
(MRD  WEEKLY  SCRIPT  #13) 


Use  of  this  weekly  series  has  teen  cleared  for  time  by  the  Office  of  T7ar  Informa- 
tion over  the  following  radio  stations:    Z-Bar  Network.,  Montana;  KFBC,  Cheyenne, 
Wybmingj  KLO,  Ogden,  and  KDYL,  Salt  Laic*  City,  Utah;  KTAR,  Phoenix,  Arizona; 
Reno  and  Las  Vegas,  Nevada;  KWG,  Stockton,  California;  KXL,  Portland;  KIDO,  Boise; 
and  KRLC,  Lewiston,  Idaho. 

NOTE  TO  STATE  AND  AREA  SUPERVISORS:    Suggest  you  time  all  scripts  in  advance. 
News  section  of  the  script  is  a  good  place  to  make  additions  or  deletions.  War 
Food  Bulletins  from  this  office  are  a  good  source  of  additional  news  items. 


ANNOUNCER: 


k>od 


friends.    What  is  your  qountry  doing  to  manag. e 


its  food  supply?  'What  can  you  do 'to  help?    You'll  find  out  if  you 
'listen  each  week- to.'. , . . .  <   

Food  Fights  for  Freedom  at  home  and  abroad!  a  presentation 

of  the  Office  of  Distribution,  War  Food  Administration.  Today, 

•  We're,  glad  to  have  ,  of  the  (state  or  area)  office 

here  on  the  other  side  of  the  microphone  to  give  us  more  news  of 
activities  on  the  food  front.    What' is  the 'news,   . 


OD: 


OD': 


ANNOUNCER: 


ti  .Well,  right  now? 


I'  m  looking  for  storage  space  for 


25  million  dozen     .  eggs. 
ANNOUNCER:  ..  .  ..Hold  on  a    minute  where 'd  you  get  25  million  dozen  eggs? 


I  don't  have  'em... but  the  egg  pr.Qduc.ers  j of  this  country  do  and 
they  need  a  market  quick,  for  all  these  eggs. 

I  'get  it.',  .today,  '■  you're;  going  to  sell  :us  eggs  again,  for  breakfast, 
lunch  and  dinner.      . .  ■"'  ••. 


L  IBB  A  R  Y 
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ODs 


ANNOUNCER: 
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And  between  meals.    Have  you  any  idea  how  lucky  we  .are.,,  here  'in 
the  United'  States,  to  have  this  egg  plenty,    Why,  i'n  Britain, 
fresh  eggs  are' rationed  — ~»  .one  egg  a' month.    And  in  France,  well 

  eggs  are  worth  gold,  literally  speaking.    You  can't  buy  eggs 

on  the  legal  market  in  France. ...  only  on  the  black  market  at  $4. 
a  dozen. 

Man  oh  man... did  you  say,  04-  a  dozen  for  eggs  2 

Yes,  in  Paris, ,  Lyons,.  Marseilles  and  Bordeaux,  the  black  market 
price  for  eggs  is  a  dozen.... And  would  you  believe  it,  coffee 
is  $27  a  pound. .. .potatoes  are  80  cents  a  pound. . .bread  is  $2,67 
a  pound. 

Bread,  $2*67  a  pound  J  •  .Wow  \  ;.-rrr?...  that's  -terrific^  ;  We  have  plenty 
of  reasons  to  bo "glad  we  live  in  the  good  old  U.  S.  A. 

And  plenty  of  reasons  to  thank  our  farmers,  too.    We  can  show 
our  gratitude  right  now  to  the  egg  producers,'  byi.opening  our 
iceboxes  and  refrigerators -and  finding  room. :f or  an  extra  dozen 
eggs  this  week. 


ANNOUNCER: 


OD: 


I  take  it,  the  storage  situation  is  just  as  tight  as  it  was  a 
month  ago. ..... 

I'll  say  it  is..,. what  little  storage  was  available  at  the 

early  part  of  the  season  is  now  filled... the  only  place  we  can 
put  these  extra  eggs  is  in  our  homes.    War  Food  Administrator 
Marvin  Jones  issued  a  plea  the  other  day  to  the  housewives  of  the 
nation.    He  said:    "We  need  the  helr>  of  every  home  in  America  to 
meet  an  ememrgency  storage  problem  so  as  to  save  from  spoilage 

(more) 
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eggs  that  will  be  needed  in  the  future.    There  are  1^.00  carloads  - 
25  million  dozens  of  eggs  —  for  which  no  cold  storage  space  can 
be  found.    If  every  housewife  will  buy  an  extra  dozen       eggs  and 
store  then  in  her  refrigerator,  she  can  help  to  meet  this 

emergency  storage  problem  Family  refrigeration  offers  the 

opportunity  to  meet  the  present  emetrgency." 

Sounds  as  if  this  is  something  every  household  can  do,   , 

to  help  with  the  management  . of  the  nation's  food  supply  / 

It  is... .you  know,  Sometimes  we  are  "asked  NOT  to  eat  so  much  of 
a  certain  food  because  it's  needed  on  the  war  front.    But,  here's 
a  time  when  ,we , are  asked  to  eat  HORE  of  a  certain  food  to  meet  a 
wartime  problem; 

Well,  from  the . nutrition  lessons  you've  been  giving  me  lately, 
,  I  do  remember  that  eggs  are  important  in  a  good 
Basic  Seven  diet.    Why,  we  can  eat  that  extra  dozen  in  no  time 
at  all    and  it'll  be  good  for  us. 

Right  you  are,  in  fact,  tell  your  wife  to  bake  an  angel  food  cake, 
that'll  take  care,  of  .a.  dozen  right  off  the  bat. 

And  do  I  go  for  angel  "food  cake  ---  oh  brother. ..  .Why  that  would 
solve  the  egg  problem  right  there... an  angel  food  cake  in  every 
household! 

Sure  enough....... 

By  the  way,  how  much  longer  is  this  egg  surplus  going  to  last? 


That's  partly  up  to'  you... and  all  the  other  citizens  of  this  country* 
The  important  thing  is  to  use  up  this  25  million  dozen  that  are  on 
the  market  now  to  prevent  spoilage. 

It's  a  cinch,  we  ca  n't  let  fresh  eggs  go  to  waste  in  this  country0 
Not  when,  the. .  British  only  get  one  fresh  egg  a  month... and  in  France, 
eggs  cost  $4  .a  dozen  on  the  black  market.  .  rBut  why  can't  we  send 
all  these  extra  eggs  to  processing  plants'  for  manufacture  into 

dried  eggs?' '''        ''■         V:J  •u':': :     •. ; 

Because  processing  plants  are  already  taking  all  the'  eggs  they 
can  possibly  handle,  for  drying.  .  In  fact.,  they're  working 
overtime,  and  at  full  capacity,  while  supplies  are  so  heavy. 

Then,  that's  no  solution.    Well,  isn't  it  nearly  time  for  this 
heavy  egg  production  season  to  be  over? 

Yes..;1  .-.already  there's  been  some  decline  in  production. .  .but  we  still 
have,;  the-, 25  million  dozen  to  take  care"  Of  bef  ore  we  can  handle 
egg  supplies  in  the  usual  manner.    So,  you  see','  we  still  will  need 
an  immediate  increase  in  the  amount  of  eggs  we' eat  every  day. 

And, ,1- supposa.v/e.  should  all  be  sure  we  have "'  some  -eggs  preserved., 
for  future  use.    How,  I  should  think  an  angel  food  cake  or 
additional  egg"prese'r:vatioh        -one  -.or .  the  other  

Or  both. ...   '" ""; 

Okeh. . .both  an  angel  food  cake  and  more  egg  preservation  in  every 
household  would  give  egg  producers  the  market  they  need  right  now. 


No  question,  >  ,  it"  would.    All  the-  egg  producers  of  America 

are  asking  is  that  a  very  small  storage  space  about  a  hundred 

cubic  inches           in  the  iceboxes  or  refrigerators  of  25  million 

households  be  devoted  to  an  extra  dozen  eggs. 

Now  that  we've  solved  the  egg  problem,   what's 

next? 

Let's  have  a  look  at  recent  food  news.    Some  important  actions  on 
the  food  front  may  not  have  been  noticed  by  many  folks,  because 
they  were  watching  another  more  important  front.... the  invasion 
front.    Incidentally,  now  that  food  needs  for  liberated  countries 
are  coming  closer  to  an  actuality,  let's  give  some  more  thought 
to  the  food  fights  for  freedom  slogan;  "produce  and  conserve, 

share  and  play  square"!    Nov/,  t  ,  let's  have  that  story 

about  civilian  apple  supplies t  . 

Current  market  reports  have  •'shown  that  short  supplies  of  apples,  if 
any,  are  available  to  consumers.-  The  old  crop  is  practically  gone. 
So, 'if ;  you 're. ..hungry  for  apoles,  save  that  appetite  until  the  new 
crop; ■comes-  along.  ..The  194-4-  harvest  in  early  producing  areas  will 
start'  soon*  and  the  War  Food  administration  announces  that  all 
early. 'crop  apples  will  be  available  to  consumers.    This  year's 
early^apple  crop. in  the  West  is  expected  to  be  larger  than  last 
•  year's*.'-  >  r  ,,.  ,  .  .,  .  . 

The  17 ar  Food  Administration  has"  announced.. restrictions  on  the  use 
of  heavy  cream.  '  Beginning  August  1,'  all  prescriptions  for  heavy 
cream  must  be  approved  'by  •  a-  16ca!|  public  health  officer  or 
secretary  of  a  c6un^'meai6&3,':  society.   .  -(More) 


War  Food  Order  No.  13  prohibits  the  sale  of  heavy  cream  containing  1 

more  than  19  percent  butterfat.    .Physicians  are  allowed,  however, 

to  prescribe  heavier  cream  when  it  is  important  to  the  health 

of  their  patients.    In  recent  months,  reports  of  medical  authorities 

indicate  that  some  physicians  have  been  prescribing  heavy  cream  too 

freely. 

The  U.  S.  Army  has  now  purchased  the  8  million  pounds  of  hen  turkeys 

it  asked  for  the  first  of  May.    Consequently,  all  hen  turkeys  sent 

: to  market  .until  the  end  of  the  current  season  may  be  sold  to 

■  civilians  without  limits.    The  TVFA    Office  of  Distribution  reports 

•'turkeys  .are  .being  . marketed  rapidly.    The  3-million-pound  purchase 

•'recently  completed  by  the  army,  however ,' will  not  supply  domestic 

and  overseas  needs,  for  the  entire  year.     It  is  expected  another 

set-aside  order  may  be  required  when  hen  turkeys  hatched  in  19AA 
are: .ready-  for  market. 

But  none  of  us  will  complain -If  turkey  sales  to  civilians  are  held 
up  next  fall' until  our  fighting  forces  get  Thanksgiving  and 
Christmas  dinners.    '£c  ■• 

This  year' s  meat  supply  will  total  25  'billion  pounds,  predicts  ) 
Hi  -E.  Reed,.  Livestock  and  weats  Chief  for  the  T/ar  Food  Administratis 
According  to  .Reed,  all  wartime  meat  needs ' should  be  met  reasonably 
well.... but  the  physical  job  of  marketing,  slaughtering,  processing 
and  distributing  this  huge  supply  is  still,  and  will  continue  to  be 
extremely  difficult.    Allocation, of  the  .nation's  meat  supply  is 
handled  through  the' Tar  Meat  Board  . at  Chicago,  which  has  now  been 
operating  for  a  year."    Reed,  chairman  of  the  rJar  Heat  Borad, 
commented  that  government  procurement  of  meat  is  now  functioning 
smoothly  to  obtain  necessary  war  supplies,  with  minimum  disruption 
of  civilian  distribution  and  supplies. 


Western  grower  prices  for  field  peas  for  canning,  as  approved 
recently  by  CPA  and  the  War  Food  Administration,  are  £65  per  ton 
for  black  eyed,  crowder,  cream,  purple  hulls  and  similar  varieties 
used  for  canning.    This  average  grower  price  of  $65  a  ton  will  be 
used  in  calculating  canners'  ceilings,  and  will  permit  payment  of 
normal  differentials  for  different  grades  customarily  delivered  to 
canneries. 

Here  is  a  forerunner  of  foods  to  come.    .Next  month,  July,  on  the 
basis  of  present  crop  indications  these  fresh  foods  are  expected 
to  be  plentiful  in  most  western  markets*:.  .  .-apricots. .  .peaches. . . 
plums. . . oranges. . .  .potatoes-. .  ...onions.  ...  . snap  beans. . .  cabbage. , . . 
lettuce. .. tomatoes. ...  carrots.   .•  . 

Eggs,  too? 

Yes  sir. .  ..;.<5g.^s  wi'll'vcontinue  in.  good  : supply  during  July. 
Other  foods  exi.scted  to.  .be  in  » abundance'  in  grocery  stores  next 
month  include  such  staple  items  as  dry-mix  and  dehydrated  soups.... 

peanut  butter. .. citrus  marmalade. .. soya  flour,  and  soya  flakes  

macaroni,  spaghetti  and  noodles. .. oatmeal  and  rye  breakfast  foods. 

How  about  the  meat  situation? 

Well. .  .if  present,  market  trends  .mean  anything. .  .meat  supplies  will 

be  sufficient  for  civilian  needs,    although  we  may  be  short  on  some 

cho,ice  cuts-  at  'some  .times- iin:  some  ' places.    You  know,  hog  receipts 

in  midwestern  markets  have  been  .very  .heavy  in  recent  weeks... 

Here  in  the  West*  hog  receipts  havo  been  about  '  normal  in  most 

markets. . . .except  in  the  Northwest  where  receipts  have  been  a  bit 

heavy.     Cattle  receipts  in  the  twelve  principal  markets  of  the 

(more) 


OD:  country  have  increased  and  supplies  in  Western  region  markets  have 

(Continued) 

also  increased. 

ANNOUNCER:        By  the  way,  what  are  those  twelve  markets,   ? 


OD:  Well,  these  are  the  markets  that  have  the  heaviest  influx 

of  livestock  for  the  nation.    Except  for  Fort  rTorth,  Texas,  and 
Denver,.  Color adp,.,  these  markets  are  in  the  Midwest.    You  see,  in 
the  midwest,  we  have  the-  concentration  of  feed  production  and 
consequently  feeder  stock  and  slaughtering,  facilities'.  ■  - 

ANNOUNCER:        "I  see.    .Then,  west  -coast  markets  aren't  included  in  this,  group? 

OD:  Jtfo ........  here  on  the  ' Coast  the  daily  cattle  receipts  aren't 

.   .  anywhere-close. to -what  comes'  into  some  of  the  large  Midwest  markets. 
On, 'June  12,,  , for  instance',  Chicago'  received  over  15,000  head  of 
cattle. ...  ..Omai)a  received  around1  8,500  head  of  cattle. ..  .Denver 

around  3,000.    The  day's  receipts  of  cattle  in  the.  12  markets 
amounted  to  over  62,000  head  of  cattle. 

In  South. .San  Francisco, qi  tte  other  hanc^.live  cattle  receipts  that 
day  ware  ..estimated  at.  950  head...  in  Ogden,  Utah,  500. .Portland, 
Oregon, .  2,000, . .Dos  Angeles. . ,4, 500. 

ANNOUNCERS       Well,  that  certainly  gives  us  some  idea  of  the  size  of  the 

'  ■    Midwest  cattle  markets. ... .Now,   ,  .what  other  food 

information  is"  on  your  mind? 

0D:  Getting  back  to  plentiful  foods... Eggs  are  the  main  item,  of  course. 

on  which  consumers  need  to  focus  attention.    Next  to  eggs,  onions 
should  be  on  western  food  shopping  lists  during  the  next  month 
or  so.     A  few  months  ago,  you'll  remember,  we  had  practically  no 
onions. ....... 


'  III 


ANNOUNCER: 


— *9r" 

I  sure  do.... my  wife  was  always  bemoaning  that  fact, 


CD; 


Mow,  the  story  is  just  the  opposite.    A  heavy  crop  of  early 
spring  onions  started  coming  to  market  from  Texas  producing  areas 
/about  the  middle  of  Hay.    The  harvest  is  now  well  underway  in 
California  and  Arizona  producing  areas.... and  this  year's  total 
spring  crop  is  about  fifty  percent  above  last  year. 


ANNOUNCER: 


OD: 


ANNOUNCER: 


By  the  way, 


,  do  onions  contain  vitamins,  along  with  their 


flavor-giving  qualities? 

I'd  say  that  flavor  is  their  chief  virtue.    Onions  do  contain  a 
small  amount  of  Vitamin  C...  seems  to  me  I  heard  that  two  pounds 
of  onions  would  supply  one-fourth  of  the  daily  requirements  for 
Vitamin  C....and  X  understand  they  also  contain  a  little  thiamine. 

Then,  I  guess  I'd  better  sell  onions  at  our  house  on  the  basis 
of  flavor. 


OD: 


That's  your  safest  bet.    And  there  are  lots  of  ways  to  use  onions, 

too  in  soup,  salads,  vegetables  and  In  meat  dishes. 

Incidentally,  increasing  consumption  of  plentiful  foods  is  a  form 
of  food  conservation. 


ANNOUNCER : 


OD: 


<ind  right  novr, 


while  we 'do  have  a  temporarily  good  food 


supply  in  this  country,  we  want  to'  be  sure  not  to  waste  any  of  it, 
particularly  the  perishable  foods. 


of 


Yes,  and  in  the  case/onions,  the  way  to  prevent  waste  is  to  increase 
daily  consumption.    Then,  -/hen  the  summer  fruit  and  vegetable 

(mor 
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harvests  get  to  going  full  blast,  home-canning  will  be  another 
important  form  of  food  conservation.    Speaking  of  home-canning, 
I  like  to  remind  homemakers  it  might  be  a  good  idea  for  them 
to  figure  out  how  many  more  jars  of  tomatoes y  they  need  to  put  up 
this  year  than  they  did  last.    Civilians  won't  get  as  large  a  share 
of :  commercial  tomato  pack  of  this  year's'  crop.    So  we'll  need  more 
home-canned  tomatoes  to  meet  Vitamin  C -requirements  at  periods 
when  citrus  fruit  isn't  as  plentiful. -■ 

This  means  also  that  Victory  Gardeners  will  want  to  be  sure  they've 
planted  a  good  crop  of  tomatoes.    In  most  western  areas,  you  can 
plant,  tomatoes  throughout  the  rest  of  this  month.... and  in  some 
places,,  as  late  as  July. 

With.  ..  all  this  discussion  about  these 'plentiful  foods,  a  fellow 
can't  help  but  think  about,  the  unrlir nourished  peoples  in  Axis- 
dominated  countries.     I  guess  we  just  don't  realize,  here  in 
America"', ''the -kind  of  food  privations  under  which  the  French 
have  existed  .'since  their  country  was  over-run  by  the  Nazis. 

"Tell,  the  other' day,'  I  came  across  some  information  from  a  French 
newspaper    which  showed  how  the  Nazis  were  sending  food  from 
France  back  to  Germany.     Apparently  the  French  not  only  have  had 
to  feed  the  .  invaders,  but  also'  their  own  countrymen  who '  are  now 
working  in  Germany.    Before  the  German,  invasion  the  annual  meat 
supply  averaged  32  pounds  for  each-' person. ...  and  now  it  averages 
hardly  ten  pounds,  'v 

In  other  words,  the  Germans  have,  been  sending  what' amounts  to  72 
pounds  of  meat  per  Frenchmen  back  to  Germany. 


OD: 
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Evidently.    And  in  the  month  of  November,  out  of  a  single  district, 
1700  animals  were  requisitioned  by  the  Germans.    From  the  former 
free  zones,  31  trains,  each  carrying  4-50  requisitioned  animals, 
have  left  for  Germany  every  month.    Recently,  occupation  authorities 
ordered  2,000  tons  of  butter  to  be  delivered  every  month  of  this  year. 


ANNOUNCER: 


No  wonder  the  black  market  is  thriving  in  France! 


0D: 


The  only  way  the  French  can  get  butter  is  on  the  black  market. 
Potatoes  are  the  only  food  on  which  they  can  obtain  a  full  ration. 
Legally,  they  cm  get  only  parts  of  their  rations  of  coffee,  sugar, 
bread,  flour,  rice  and  meat,    And  it's  impossible  to  buy  eggs, 
butter,  margarine,  cheese  and  marmalade  on  the  legal  market. 


ANNOUNCER:         Ihile  in  this  country  foods  made  from  grains,  eggs,  and  marmalade 
are  plentiful,  and  all  the  meats  but  choice  beef  cuts  are  point 
free. 


0D: 


iis  you  say, 


_,  the  food  situation  in  Europe  really  does 


give  us  plenty  to  think  about. 


ANNOUNCER:         And  there  you  have  it,  friends ...  this  week's  report  on  warfood 

information  from  the  Office  of  Distribution.  of  the 

Office  of  Distribution,  War  Food  Administration,  will  be  back 
again  soon  (next  week  at  this  same  time)  to  give  you  current 
news  and  information  on.... 

Food  Fights  for  Freedom... at  home  and  abroad.    This  program 

or.  America's  wartime  food  program  is  presented  especially  for  

farmers  and  consumers. 


}':■ 


J7.fr; 
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WAR  FOOD  ADMINISTRATION  Approx.  Time:  10  min. 

Office  of  Distribution  June  19,  1944 

Marketing  Reports  Division  State  and  Area 

821  Market  Street,  Room  700  Supervisors  Can  Fit 

San  Francisco  3,  California  to  Allotted  Time, 
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FOOD  FIGHTS  FOR  FREEDOM  —  AT  HOME  AND  ABROAD 
t  £  n  (MRD  YJEEKLY  SCRIPT  #H) 

NOTE:    Remaining  five  minutes  of  this  program  is  to  be  covered  by  transcription 
on  COMMUNITY  FOOD  PRESERVATION  PROGRAM,  voiced  by  Mrs.  Bertha  Olsen,  in  charge 
of  this  activity  for  the  War  Food  Administration  at  Washington,  D.  C.  This 
transcription  has  already  been  sent  under  separate  cover  to  State  Supervisors 
in  Portland,  Phoenix,  Laramie,  Helena,  Reno,  Salt  Lake  City,  Seattle;  and  to  arer 
supervisors  at  Stockton,  Santa  Rosa,  Los  Angeles,     Ogden,  Moscow,  Pendleton, 
and  Las  Vegas.    It  is  suggested  that  other  offices  desiring  this  record  may 
obtain  a  copy  from  the  nearest  State  or  Area  Office. 

Use  of  this  weekly  series  has  been  cleared  for  time  by  the  Office  of  War  Informa- 
tion over  the  following  radio  stations:    Z-Bar  Network,  Montana,  KRBM,  Bozeman, 
KGIR,  Butte,  KPFA,  Helena;  KFBC,  Cheyenne,  Wyoming;  KLO,  Ogden,  and  KDYL,  Salt 
Lake  City,  Utah;  KTAR,  Phoenix,  Arizona;  KOH,  Reno,  and  KENO,  Las  Vegas,  Nevada; 
KWG,  Stockton,  KSRO,  Santa  Rosa,  and  KIEM,  Eureka,  California;  KXL,  Portland, 
Oregon;  KIDO,  Boise,  and  KRLC,  Lewiston,  Idaho. 

State  and  Area  Supervisors  are  urged  to  time  all  scripts  in  advance.    News  portior 
of  script  is  a  good  place  to  make  additions  or  deletions.    War  Food  Bulletins 
from  this  office  are  a  good  source  of  additional  news  items. 


ANNOUNCER :        Good   ,  friends.    What  is  your  country  doing  to  manage 

its  food  supply?    What  can  you  do  to  help?    You'll  find  out  if  you 
listen  each  week  to   

FOOD  FIGHTS  FOR  FREEDOM  at  home  and  abroad  a  presentation 

of  the  Office  of  Distribution,  War  Food  administration.  Today, 

  of  the  (state  or  area)  office  for  this  agency  is 

on  the  other  side  of  the  microphone  with  me,  to  give  us  more  news 
of  activities  on  the  food  front. 

Now,  our  government  is  asking  the  home  front  to  do  two  things  on 
food.... two  jobs  that  will  help  food  to  win  the  war.    First,  we're 
asked  to  grow  more  food  in  Victory  Gardens. .. .and  second,  to 
preserve  our  Victory  garden  surplus,  and  local  farm  and  market 

surpluses,  for  future  use.    is  going  to  tell  us  why  it  is 

so  important  this  year  for  us  to  grow  more  food  and  preserve  more 
food.    He's  going  to  give  us  all^the  answers. 


i"  ■-»•  I' 


1.      ..  : 
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OD: 


ANNOUNCER : 


....Hold  on  a  minute  there, 


Don't  promise  the  universe. 


After  all,  I  haven't  any  gold  medals  for  being  psychic  about  the 
food  picture. 

Okay. ..I'll  try  to  remember  that.    There's  one  thing  that's 
puzzling  me,  though ....  and  you  must  know  the  answer. 


OD: 


ANNOUNCER: 


OD: 


ANNOUNCER: 


OD: 


Let's  hear  your  question,  first. 

How  did  we  ever  happen  to  reach  a  stage  in  our  food  supply,  in 
wartime,  when  we  could  temporarily  do  without  extensive  rationing 
on  canned  goods.... as  we're  doing  now?.... And  yet,  in  the  next 
breath,  in  this  period  of  apparent  abundance,  we  are  also  being 
asked  to  grow  larger  Victory  Gardens,  and  to  preserve  more  food 
in  our  homes. 

Ummnmm. . . . that ' s  not  only  two  questions  in  one... You've  shoved  me 
out  on  a  limb,  and  then  you've  sawed  it  off! 

Don't  tell  me  you're  stumped! 

Not  at  all... not  at  all.    Only  your  query  calls  for  a  complicated 
answer... But  I  belive  I  can  put  it  in  simple  terms.  To  begin  with, 
our  food  storage  facilities  are  filled  to  overflowing.  Inventories 
of  canned  goods  in  distributors'  hands  are  high.    Also,  we're  about 
to  start  a  new  processing  season.    Thus  we  have  to  clear  the  shelves 
and  storage  houses  of  last  year's  canned  pack  before  we  can  put 
away  the  new  year's  pack.    So,  we  have  many  ration- free  canned  foods 
on  our  grocer's  shelves  NOW.     And  I  emphasize  that  point.  This 
is  a  relatively  temporary  situation,    "lready  the  armed  forces 
have  indicated  their  requirements  for  canned  fruits  and  vegetables 
will  be  higher  next  year. 


ANNOUNCER  : 
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A  very  satisfactory  answer, 


Now,  what  does  this 


increase    in  canned  fruits  and  vegetables  for  the  armed  forces, 
mean  in  terms  of  civilian,  supply? 

OD:  On  fruits,  civilians  can  expect  about  two-fifths  of  a  pound  more 

canned  fruit  per  person  than  was  available  in  194-3.    The  Government 
requirements  will  total  over  50  percent  of  the  estimated  194-4-  pack 
of  commercially  canned  fruits.     However,  on  vegetables,  while  TOTAL 
civilian    supplies  will  be  only  SIX  percent  less  than  last  year, 
they  will  be  TWENTY  percent  less  in  terms  of  major  canned  vegetable: 
The  government  has  asked  for  roughly  71  percent  more  canned  ■ 
vegetables  from  this  year's  commercial  pack. 

ANNOUNCER:        Then,  in  home  food  preservation,  the  emphasis  needs  to  be  on 
vegetables. 


OD: 


ANNOUNCER: 


OD: 


ANNOUNCER: 


....particularly  on  tomatoes. .. and  emphasis  also  needs  to  be  placed 
on  the  use  of  proper  canning  methods,  to  prevent  food  spoilage, 
and  the  health  risks  caused  by  improperly  processed  foods. 

In  other  words,  there's  a  right  way  and  a  wrong  way. 

Very  definitely.    Our  office  has  several  excellent  government 
bulletins  on  various  types  of  food  preservation. .. canning. . .drying, 
salting  and  brining. . .and  freezing.    We'd  be  glad  to  make  these 
publications  available  to  your  listeners. 

That's  fine... I'll  take  you  up  on  your  offer.    These  bulletins 
which  promote  the  correct  and  safe  canning  methods  that  prevent 
food  spoilage. . .and  the  danger  of  food  poisoning. . .are  available. 
All  you  have  to  do  is  write  in  for  them. 


We  probably  should  tell  them,  too,   ,  that  the  material 

is  prepared  by  the  United  States  Bureau  of  Human  Nutrition  and 
Home  Economics... 

And  further,  ..that  any  homemaker  who  would  like  a  set  of 

these  government  food  preservation  bulletins  can  get  one  by  writing 

to  Radio  Station  .    Just  ask  for  food  preserving  booklets.. 

that's  easy  to  remember. .. "food  preserving  booklets".    Be  sure 

to  send  us  your  full  name  and  address.    Now,_  hate  to  break 

it  to  you,  but  you're  still  on  the  witness  stand  

Okeh. . .okeh. . .fire  away. 

This  question  ties  in  with  our  home  front  share  of  the  canned  food 
supply.    How  long,  would  you  say,  we  can  expect  our  present  list  of 
unrationed  canned  foods  to  last? 

Look... I'm  no  master  mind.  The  answer  to  that  question  is  worth 
$64.  dollars  twice... I  might  venture  a  guess... but  yours  would  be 
as  good  as  mine. 

You  mean  I  really  have  you  on  the  spot. 

And  how]    How  long  our  present  food  supply. this  abundance  we 
seem  to  be  blessed  with  right  now... how  long  it  will  last  depends 
upon  many  factors. .  But  one  answer  to  it  goes  right  back  to  the 
home  front... to  how  much  we  grow  in  our  Victory  Gardens,  and  how 
much  we  preserve  from  this  year's  harvests. 

So  we  won't  know  the  answer  until  next  winter... 


V;.V 
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OD;  That's  about  it.    I'm  afraid  you  can't  find  very  many  government 

people  who'll  make  predictions  about  our  food  supply.    For  one  thing 
the  progress  of  the  invasion  will  have  some  effect.    Then  the  food 
needs  of  the  liberated  peoples. .. that' s  another  factor  to  consider. 

ANNOUNCER:  How  about  that?  How  soon  will  we  be  sending  food  to  the  liberated 
areas?  Certainly  the  food  needs  of  UNRRA  will  have  some  effect  on 
our  civilian  supplies  during  the  present  year. 


OD: 


ANNOUNCER  i 


OD: 


That  again,  is  another  unknown  quantity.    We  do  know,  however, 
that  at  least  for  the  next  few  months,  the  food  requirements  in 
liberated  areas  are  being  met  through  stocks  maintained  by  the 
military  services,  by  the  War  Food  Administration  and  the  United 
Kingdom. 

But,  obviously,  these  needs  will  increase. 

Yes... it's  likely  they'll  be  enormous. .. .but  when  and  where  they'll 
be  needed,  and  in  what  quantities,  all  depends  upon  the  progress 
of  the  invasion.    It  looks  now  as  if  the  greatest  food  needs  in 
liberated  areas  will  come  when  the  Army,  WFA  and  United  Kingdom 
no  longer  needs  as  large  reserves. 


ANNOUNCER : 


Despite  all  these  unpredictables, 


_,  one  thing  we  do  know 


for  certain... we  can't  expect  to  enjoy  our  present  good  food  supply 
unless,  as  you  have  indicated,  we  produce  a  part  of  it  in  our  own 
backyards. . . . 
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. ..and  preserve  a  goodly  quantity  for  future  use.    While  we're  in 
no  position  to  write  our  own  ticket  on  food,  we  will  partly  determir 
what  that  ticket  will  be.    We  can  increase  our  total  food  supply.,., 
we  can  prevent  food  waste  by  using  plentiful  foods,  and  giving  our 
farmers  a  market  for  all  they  produce.    We  can  also  prevent  food 
waste  by  canning  local  farm  surpluses  and  Victory  Garden  excess. 

Well,  ,  you  certainly  put  the  matter  squarely  to  us.  It's 

evident  we  all  have  a  job  to  do  with  food.    And  we  can't  place  the 
entire  responsibility  on  our  farmers,  either.    They're  already 
doing  a  back-breaking  job.    We  can  help  them  in  many  ways.... 
including  the  harvest  period.    Everyone  of  us  who  can  possibly 
manage  it,  is  needed  to  help  bring  in  America's  194-A  food  harvest. 
And,  after  the  harvest  is  in,  we  want  to  be  sure  none  of  it  is 
allowed  to  go  to  waste. 

You  see,   ,  somehow  with  the  invasion  of  Europe  by  the  Allies, 

we  begin  to  see  the  reality  of  the  phrase  ,rFood  Fights  for  Freedom". 
We  can  put  that  phrase  into  action  by  observing  these  simple  rules: 
produce  and  conserve. , .share  and  play  square. 

Thanks,   ,  for  this  interesting  discussion.    But  don't 

rush  away.    As  soon  as  we  present  this  information  about  community 
food  preservation,  we'll  get  back  to  the  latest  warfood  news. 
You  know,  friends,  when  the  really  warm  harvest  weather  comes  on, 
fruits  and  vegetables  often  mature  so  rapidly  that  local  homemakers 
couldn't  possibly  handle  them  in  their  kitchens.    And  in  some  areas , 
there  aren't  enough  pressure  canners.    In  the  cities,  homemakers  may 
not  always  have  the  necessary  room  or  equipment.    S0,  the  Office 
of  Distribution  is  encouraging  community  food  preservation  centers. 

MOW) 


ANNOUNCER:       Mrs.  Bertha  Olsen,  chief  of  the  Community  Food  Preservation 
(Continued) 

Section  of  the  Office  of  distribution,  in  Washington,  D.  C,  will 
tell  you  more  about  these  centers,  by  transcription. 

(PLAY  TRANSCRIPTION  HERE.    WILL  RUN  FIVE  MINUTES. 

CLOSE  WITH  NEWS  !7HICH  CAN  BE  VARIED  IN  LENGTH,  ACCORDING  TO  AMOUNT  OF  TIME  LEFT) 


ANNOUNCER: 


OD: 


ANNOUNCER : 


OD: 


This  transcribed  message  from  Mrs.  Olsen  about  food  preservation 
centers  has  no  doubt  given  many  community  leaders  some  ideas 
already,  about  the  possibility  of  such  an  activity  for  their 

community.    And  it's  true,  isn't  it,   ,  that  they  can 

get  the  necessary  information  about  starting  a  center  from  your 
office,  at   . 

They  certainly  can.    We'll  give  them  suggestions  about  equipment 
and  do  everything  we  can  to  help  them  set  up  a  center. 

That's  fine.    uo,  friends,  for  more  information  on  setting  up  a 
community  food  preservation  center,  go  to  the  Office  of  Distributio 
 .    Now,   ,  what's  the  news  on  food? 

Butter  always  makes  the  headlines. . .and  this  news  is  definitely 
GOOD  for  the  home  front.    Civilians  will  continue  to  receive  about 
the  same  quantity  of  butter  during  July  and  August  as  they've 
had  the  months  of  May  and  June.    Forty-five  percent  of  the  July 
butter  production,  and  30  percent  of  August's  production  will  be 
reserved  for  direct  war  purposes.    This  represents  a  five  percent 
decrease  for  July  from  the  current  month's  set-aside  of  50  percent. 
Last  year,  agencies  followed  a  plan  of  setting  aside  enough 
butter  to  provide  for  a  stockpile,  as  well  as  immediate  war 
requirements.    Thus,  it  has  NOT  been  necessary  to  set  aside  as 
large  a  proportion  of  this  year's  production  last. 


I'M  ' 


•ii  :■ 
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ANNOUNCER:       And  here's  a  story  on  cheese  that  also  belongs  under  the  "Good  News 
for  Civilians"  column.    The  War  Food  Administration  announces  the 
sixty  percent  set-aside  on  cheddar  cheese  for  war  uses  during  July 
and  August  will  result  in  somewhat  more  cheddar  for  civilians 
that  they've  been  able  to  get  in  the  past  year.     (SLIGHT  PAUSE) 
And  there  you  have  it  friends. .. .this  week's  coverage  of  news  and 
information  from  the  Office  of  Distribution,  Y/ar  Food  Administratior 

  of  the   (state  or  area  office,  location) 

will  be  back  again  soon  (next  week)  (at  this  same  time)  to  give 

us  more  food  news  and  information  on   

FOOD  FIGHTS  FOR  FREEDOM  at  home  and  abroad! 

This  program  on  America's  wartime  food  program  is  presented  for 

  farmers  and  consumers,  as  a  public  service  feature  of 

Station  . 


m,  FOOD  ADMINISTRATION  Approx.    Time  15  minutes 

Oiiice  of  Distribution  ;  June  26,  1944- 

•--Marketing  Reports  Division  State  and  Area  Supervisors 

821  Market  Street, '  Room  700  Can  fit  to  Allotted  Time. 

San  Francisco  3,  California 

^  3*  FOOD  FIGHTS  FOR  FREEDOM  —  AT  HOME  AND  ABROAD 

f^^S  (MRD  Weekly  Script  No.  15) 

Use  of  this  weekly  series  has  been  cleared  for  time  by  the  Office  of  War  Informa- 
tion over  the  following  radio  stations:    Z-Bar  Network,  Montana,  KRBM,  Bozeman, 
KGTR,  ButtS  5  KPFA,  Helena,  KFBC,  Cheyenne,  Wyoming-,  KLO,  Ogden,  and  KDYL,  Salt 
Lake  ^ity,  Utah;  KTAR,  Phoenix,  Arizona;  KOH,  Reno,  and  KENO,  Las  Vegas,  Nevada; 
2  r,  Stockton*  KSRO,  Santa  Rosa,  and  KIEMj  Eureka,  California;  KXL,  Portland, 
Or    ;onj  KIDO,  Boise,  and  KRLC,  Lewiston,  Idaho. 

State  and  Area  Supervisors  are  urged  to  time  all  scripts  in  advance.    News  por- 
tion of  script  is  a  good  olace  to  make  additions  or  deletions.    War  Food  Bulletins 
fro!.:  this  office  are  a  good  source  of  additional  news  items. 


ANNOUNCER:        Good   ,  friends.    What  is  your  country  doing  to  manage  its 

food  supply?    r'hat  can  you  do  to  help?    You'll  find  out  if  you 
listen- each  week  to  

FOOD  FIGHTS  FOR  FREEDOM  •  at  home  and  abroad... a  presentation 

of  the  •      .-  Office  of  Distribution,  War  Food  Administration 

Today   _"frp-a  the  District1  Office  at   ■ 

is  here  at  the   :  "mike"  to  give  -  us  more  news  and 

-  •  \  "  *  (Station) 

information  , about  wartime' activities  on  the  food  front. 

0D:  ....with  special  emphasis,   ,  on  food  supplies  abroad.... 

Victory  Gardens  on  our  war  fronts  to  be  specific  

ANNOUNCE^:'    ■    Say. ...that  sounds  like  something  we  all  want  to  hear  about.... 

0D:  It  is.-  4 .  .particularly  if  you' ve  donated  some  vegetable  seed 

packets -for  overseas"  distribution. 

AT;;CU?:CER:       You  know,  I've  heard  a  little' -.about  the  vegetable  gardens  our 

boys  have  planned  in  the  South  Pacific. .. and  by  golly,  vegetables 
must  grow  pretty  well  there,  too,-  with  all  that  moisture  and  hot 
weather. 


From  reports' I've  heard,  they  sure  do.    Of  course,  the  growing 
■seasons  there  differ  from  ours  and  each  area  probably  has  its 
own  production  problems. .. just  as  we  do  here  in  the  West. 

Well,  come  to  think  of  it,  I • noticed  when  folks  were  sending 
seed  packets  overseas  that  certain  kinds  were  designated  for 
certain  are£s.. .and  you  know,  those  fellows  out  there  in  the 
South  Pacific  sure  must  get  an. awful  lot  of  satisfaction  out  of 
their  vegetable  gardens.  V 

Not  only  in  terms  of  food.   .1  don't  know  how  you  are,  but  when 
a  person  has  a  little  trouble  on  his  mind. . . .well,  there's 
nothing  that  digging  in  the  earth  won't  cure. 

And  man. . .oh. . .man. . .it1 s  more  than  a  little  trouble  those 
fellows  have  out  in  the  South  Pacific.     I  guess  it  sorta  reminds 
them  of  home  too,  when  they  get  to  their  bases  after  battles, 
to  have  food  out  of  their  own  backyards.'.  „'■. the  same  sort  of 
food  they'd -'be.. 'eating,  if  they  were  •home.'.. ,. say,  excuse  me, 

 _____>  guess  I  kinda  went  into  a  little  monologue  all 

my  own  there  let's  hear  more'  about  "our  overseas  Victory 

Gardens. 

In, the  South  Pacific,  there's  plenty 'good  growing  soil  for 

vegetables  it's  this  rich  gumbo  and  volcanic  ash  soil... 

Down  there','  you're  liable  as  not  to  have  fresh  sweet,  corn  for 
Christmas  dinner.    Perhaps  you 'didn't. know  that    our  American 
soldiers  who  are  prisoners  behind  German  lines,  also  have  their 
Victory  Gardens. . .  .'Ve've*.  sent  them  seed  packets,  too. 


That's  really  something. ...  fresh  vegetables  grown  from  American 
seeds  for  American  soldiers  in. German  prison  camps. 

And  no.  one  can  put  into  words  what  those  vegetables  mean  to  our 
men  who  are  war  prisoners.    So  far,  I' "believe  we've  sent  them 
only  15,000  pounds  of  seeds  in  all,  but  this  15,000  pounds  will 
grow  an  awful  lot  of  vegetables  for  thousands  of  soldiers.  And 
the  results  of  sending  food  seeds  into  the  war  fronts  are  so 
far  reaching.      Look  at  the  variety  of  food  that's  possible.... 
and  think  of  the  dollar  and  cents  value  of  the  food  produced. 
Why,  the  total  yield  in  the  vegetable  gardens  in  the  South  Pacifi 
is  expected  to  be  over  150  million  tons... and  the  value  is  placed 
at  around  11  million  dollars   ' 

All  I  can  say  is,  whoever  thought  up  this  idea  of  sending  seeds 
to  our  soldier's  certainly  deserves  some  kind  of  a  gold  medal. 

I'll  go  with  you- on  that,    ^o  far,  we've  shipped  a  total  of  13 
million  pounds  of  seeds  abroad,  to  our  military  forces,  and  our 
allies.    Think  of  the  tonnage  of  vegetables  all  that  seed  will 
produce.    Why,  14., 000  pounds  of  tomato  seeds  : were  scattered 
over  five  continents,  and  produced  388, 000, 000  pounds  of  food.... 
7  million  pounds  of  bean  seed  produced  234.pO>0, 000  pounds  of  food. 

Then  aside  from"  the  tonnage,,  produced  from  such  relatively  small 
quantities '  of  seed.  .  ..how  about  the  cargo  space  saved.    Why,  there 
isn't  a  Victory  gardener  who  hasn't  been  amazed  at  all  the 
vegetables  he'll  get  from  one  little  package  of  seed. 


Don't  I  know  it!    The  saving  of  cargo  space  is  a  major  item. 

Someone  estimated  that  if  we  could  have  delivered  all  the  18 

million  pounds  of  vegetable /seeds  that  we've  shipped  since 
last  year 

July/at  one  time,  to  one. place,  a  single  ten-thousand'  ton'' 

•  ,v  • '     ■..  v"  ,j,   v  t      .  and-',,. 

cargo  vessel  could  have  done  the- job. . ./there' 11  still  be  some 

"room  left  over  for  a  couple  of  tons  of  other  strategic  materials. 

I'll  bet  it  would  have  taken  plenty  of  ships  to  transport  the 
vegetables  produced  from  all  those  seeds. 

Plenty  is  right. .„. .probably  about  a  thousand  ships  of  the  ten- 
thousand  ton  size. . ,1 'm  telling  you... the  story  of  what  a  few 
million  pounds  of  vegetable  seeds  can  do,  in  terms  of  food 
production,  really  belongs  to  the  "Believe  It  Or  Not"  class  

Well,  ,  it.'  s  .certainly  one-  of  the ,  best''  war  stories  on 

food  I've  heard.  '..  .  .   k. . 

And  let  me  tell  you,  the  story,  gets  better. as  it;«goes  along. 

Why,  the  value  of  the  food  produced  from  these  IS  million  pounds 

of  seed  costing  vonly  6  million  dollars  is  estimated  at  two  .  • 

billion  dollars, -  at  current  prices]    Based  on  our  own  standard 

of  living. ..  the  highest  in  the  world,  these  vegetables  would 

feed  half  a'  billion  people. . .one-fourth  of  the  world's 
population. . . .for  a  whole  year. , •  .  •  ;  it 

And  furthermore,,  after  sending  .all  . these.;  seeds  abfoad,  we  still 
have  ample  supplies  for  our., own  farming  operations  and  our 
Victory  Gardens. 


For  this,  we  can  thank  the  seed  producers..    The  seed  growing 
industry  is  quite  a  business,  you  know.    Interestingly  enough, 
before  the  war,  we  were  one  of  the  leading  seed  importers  of  the 
world i  •  1e  got  quite  a  few  seeds  fron  the  Pales. . .but  this  stopped 
when  the  Nazis  invaded  Poland.    However,  our  seed  industry  must 
have  visited  a  fortune  teller.  Somehow,  at  any  rate,  they  ?;ere 
able  to  foresee  the  tremendous  demand  there 'd  be.    Seed  farmers 
started  well  before  the  war  to  go  into  large-scale  production. 
It  took 'time,  of  course,  to  build  up  their  supplies. 

They  certainly  knew  what  they  were  doing.    3y  the  way,  what 
vegetable  seeds  have  we  sent  overseas? 

Kingdom 

To  our  Allies,  Russia  and  the  United/  ',  we've  sent  bean,  carrot, 

beet,  pea,  onion,  radish,  cucumber  and  cabbage  seeds... a  total 

the  largest  combined 

of  15  million  pounds  in  the  last  year.    Russia  took/total  of  four 

and  a  half  million    pounds..  Her  needs  were  quite  heavy.,.  . 

because,  when  the  Germans  captured  the  Ukraine,  she  had  to 
import  large  quantities  of  see'ds  or  starve.    In  all,  under 
lend-lease,  seeds  have  been  sent  ?1  countries-  and  territories... 
And  this  18-milli°n-pound  total  sent  abroad  last  year  represents 
only  five  percent  of  our  total  vegetable  seed  production. 

Why,  that  hardly  scratched  the  surf  ace, '  as'- far"  as  we're  concerned. 

tes,'  but  I  guess  we:  don' t  need  to.  go  into'  any  more  detail  on  ; 
what  this  5 ''percent  meant "' to"  the  folks  'on  the  receiving  end. 
Then  aside  from  'vegetable'  seeds,  we've  also  shipped  considerable 
amounts  of ■ field  seeds. .. .Austrian  winter  peas,  soybeans, 
sorghum  and.  vetch  to  Russia. .. and ' orchard  grass,  Kentucky 

• :       -  "  -  v"  Uv:\  ■  ..  '■■  •    *•  V  (MORE) 
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bluegrass,  timothy,  redtop,..  meadow  fescue,  clover  mixtures  and 
vetch  to  the  United  Kingdom.    We've  .sent  27  million  pounds  of 
feed  seeds  to  these  two  countries,'  and  less  than  30,000  pounds 
to  other  nations. 

Seems  to  me  our  own  military  forces  have  planted  cover  crops 
to  protect  landing  fields. 

That's  right. .....  plenty  of  Allied  landing  fields  overseas 

are  being  protected  from  wash  and  erosion  xvith  cover  crops 
like  those  our  farmers  use  to  protect  their  cropland,  and 
orchards. 

And  now  that  we  know  about  this  important  wartime  job  our  seed 
industry  is  doing,  we'll  be  a  little  more  careful  not  to  waste 
any  of  the  seed  we  buy  for  our  Victory  Gardens. 

That's  a  very  important  comment,        .  ,  ' especially  since 

,  Allied  demands  are.  increasing,  and  in  view  of  . 

/    the  future  requirements  there  may  be  from  liberated 

countries.  ■  .  ..  . 

Well,  _  seems: to'- me'  that  just  as  it's  good  sense  to  conserve  food, 
it's  also  good' sense  to  conserve  the  seeds  from  which  food  is 
produced. 

Well    spoken,  _.     And  speaking  of  conservation  here's 

something  I'd  like  to  call  to ' everyone ' s  attention.  The 
problem  of  sufficient  containers,  for  the  fruits  and  vegetables 
and  other  perishables  that  continually  move  from  our  farming 
areas  to  market  centers  is  still  with. us. .and  more  so,  now 
that  we're  starting  another  harvest  season.  .'■ 


All  of  which  means  I  take  it,  that  when  we  buy  a  lug  box  of 
peaches  or  tomatoes... 

Or  a  crate  of  berries... or  eggs.... 

That  we  should  return  the  crates. 

Sounds  like  you've  been  doing  it  already. 

Hell,  as  a  matter  of  fact,  I've  heard  our  grocer  talk  about  the 
problem ...  and  also  some  of  the  wholesale  fruit  and  vegetable 
handlers. 

Of  course,  there  was  a  day  when  only  oranges  went  in  orange' 
boxes.... you  know,  in  specially  sized  and  constructed  boxes. 
But  no'iV,  you'll  find. that  orange  boxes  may  also  be  used  for 
apples  or  peaches. .  Since  the  beginning  of  the  war,  the  box 
shook  industry  has  had  considerable  difficulty  meeting  the 
needs  of  farmers  and  distributors.     The  situation  is  still  so 
tight  that  everyone  who'  has  used  ' containers  on  hand  must  make 
the  most  of  them....' 

...  instead, of  chopping  them  up  for  kindling  wood. . . . 

.....  Don't  let  a  box  shook  man. .. or  a  farmer  or  distributor 
.'ever  hear'- ybu  say  'that.        '•         .     To  begin  with,  this  year 
lumber  production  is  down,  because  of  labor  and  equipment 
shortages. . .and  war  needs  for  lumber  are  up. 

And  on  top  of  that,  we  have  increased  food  production,  so  that 
must  mean  we  need  more  containers. 


It  does... more  than  can  possibly  be  produced.    Thus,  containers 
must  bs  used  over  and  over  again,  as  long  as  they're  in  good 
condition* 

And  I  suppose  containers ' must  be  reconstructed  and  patched  up, 
too. 

Yes.,. at  first,  a  good  many  distributors  didn't  like  the  idea 
of  using  old  containers  over  again,  because  this  detracted 
from  the  appearance '  of  their  product. .  ; .' 

'.  ...Cn  the  basis'  that  the  better  the  :  package"  looked,  the  better 
it  would  sell.         ,       ■.•••••"••'>!  '      '    '  > 

That's  true.... and  you  can't  blame  them  for  wanting  to  have  as 
"good-looking  a  display 'as  possible  at  the 'wholesale  markets iv . . 
and  in  the  stores,  too,    :      7-  ; 

Well,  but  don't  you  think k that  most  folks  realize  it's  good 
wartime  economy  to  make  the  fullest  possible  use  of  every 
manufactured  product* ..  .because  of  the  shortages  of  manpower, 
materials  and  equipment.    Certainly,  if  I  wept  down  to  the 
market  and  saw  good  quality  lettuce,  beings  •        displayed  in 
a  hamper  that  had  obviously  seen  a  lot  of  hard  use,  I'd  still 
buy  the  lettuce. . .  and  I  certainly  wouldn't*  feel  that  the 
condition  of  the  hamper  had  any  effect  on  the  product  I  purchased. 

Possibly  you're  right. *  However,  I  wonder  how  many  basements  and 
attics  are  the  Storage  place  for  a  lot  of  good  used  containers 
that  haven't"  seen  the  light  of  day:  since  last  year.. 0 or  even 
the  year  before. 
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You  mean,  because'  a  lot  of  naturally  thrifty  housewives 
thought,  "well,  I  might  need  that  box  some  day,  or  that 

-    .  ■ 

hamper... or  that  berry  crate... I'll  just  put  it  away  where 
it's  handy  and. then  I '11 '.have  it  when  1  need  it". 

Yes.-,  .and  now  they've  probably  forgotten  all  about  this 
hidden  treasure,     ....•<  ■ 

Let's  suggest,  then,  that  all  of  us  might  check  through  our 
storerooms  to  see  'if  we  do  have  any  crates,  boxes  or  hampers 
that  are  taking  up  storage  space......  ' 

.when  they're  urgently  needed  to  market,  fpod  in..  Yes,  that's 
an  excellent  suggestion.  ... ,  ■ 

By  the  way,  ,  what's  this  I  hear  about  the  Office- 

of  Distribution  closing  some  of  its  local  offices? 

Here rs 'the  story.    Thirty  area  offices  of  our  agency  in  nine 
western"  states  have  been  closed  and  their  activities  have  been 
consolidated  into  eleven  district  offices.    In  most  instances, 
the  state  off  ices  have  bean,  transformed ''into  district  offices 
serving  major  trade  and  population  areas.         ■  ■ 

Then  these  district  offices  will  continue  to  perform  the  same 
functions  as  the  state  offices  formerly  did.    .  . 

That's  it.    However,  the  individual  grading,  inspection,  market 
-news  and  commodity'  representatives  will  continue  to  operate 
at- strategic  localities  as  they  are  now  doing-  . 


I  see.    Then. your . state  office  here,  in    is  now  a 

district  office,  serving  the- entire  state.     (NOTE;  THIS 
PORTION  OF  THE  .SCRIPT ., WILL  HAVE  TO  BE  ADAPTED  TO  FIT 
INDIVIDUAL  NEEDS...   SUGGEST-  YOU  REFER  TO  JUNE  19  PRESS 
RELEASE  "WA  OFFICE  OF  DISTRIBUTION  TO  CLOSE  30  OFFICES  IN  'VEST 

Yes... the  activities  performed  in  our.  area  offices  at   

 and   >  t  are  now  being  handled.  •  -..  • 

through  the- district"  office. 

So  farmers,  food  industry  people. and  consumer  groups  who 
formerly  went  to  these  area  offices  will  now  come  to  your 
.district  office  at         ,  ■  ,  >  ;  ;      ■  .  (addressv)- 

: That's  the  answer. 

Before  you  go,  ,     did  any  special  news  come 

aer.oss"'yOur  desk  just  before  you  dashed  over  to  the  studio 
•  this:  ?    (morning  or  afternoon). 

Let's  see. ...Oh  ye.s. .  .on  .eggs.  .  .  .• 

Look,  eggs  are  not  news  any  more,  not  in  any  sense 

of  the  word.  .... .  .  ....  ....  vyV>;-  l:^-''?r 

Shall  I  say,;  don't  count  your  chickens  before  they  hatch,.. ... 

Go  '.ahead .  4. .  what ' :  is  hews  on  eggs...  what  can  possibly  be  news 
about  eggs,'  after"  we've  had  eggs. .  ..eggs.  .  .eggs  , for  the  past 
two  months. 


OD: 


I  thought, 
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•,  I'd  like 'to  give  our  'honomakers  an  orchid 


or  two  for  the  way  they've  come  to  the "rescue  of  the  farmers.. 


ANNOUNCER,:  ...  .and  the  -eggs. . - ;"     :  ''•"•'•• 

CD:  ..And  the  eggs.    Also,  the  food  trade  deserves  some  praise  on 

this  score,  too.    Temporarily  the  egg  storage  problem  is 
solved. . . , 

ANNOUNCER:  '.  *    I  notice  you  say  'only  "temporarily" ...... ^ 

OD:  Yes. . .because  the  eggs,  many  of  them,  that  were  crowding  the 

market  so,  and  backing  up  on  farms,  are  now  in  storage... 
both  in  commercial  storage  and  in  homes.    The  eggs  in 
commercial  warehouses  will"  have  to  be  marketed  eventually.   '  ... 
and  perhaps,  suddenly  in  some  cases... if  storage  is  urgently 
needed  by  the  perishable  fruits  and  vegetables  that  are  just  nor 
starting  to  come  to  market. 


ANNOUNCER : 


Then  we  may  hear  the  cry  to  "eat  more  eggs"  again.... 


OD: 


ANNOUNCED: 


That  remains  to  be  seen... at  least  we  do  have  the  satisfaction 

of  knowing  that  the  25  million  dozen  eggs  which  plagued  the 

market  a  couple  of  weeks  ago  are  now  taken  care  of.    I  might 

add,  on  this  matter  of  the  present  storage  of  these  extra  eggs, 

that  the  seasonal  warehousemen  in  the  West  also  deserve 

special  thanks.    Many  eggs  are  now  stored  in  warehouses  which 

in  the  past  have  been  used  entirely  for  storing  seasonal  fruits, 
and  may  be  needed  again  for  the  sane  purpose. 

Then  that's  why  you  indicated  that  our  egg  storage  problem  mc.y 

bo  solved  only  -temporarily  » 


However j  this  is  a  western  situation*  In-the"  rest  of  the 

country,  the  1944-  egg  marketing  season  is  over-  the  hump. 

And  there  you  have  it,  friends .'this  week '  s  report --on  warfocc..-' 

■activities,  from  the  .Office  of  Distribution.    of 

the  .Office  of  .Distribution,  ",Tar  Food  Administration,  will  be 
back  again  soon  (next  week  at  this  same  time)  to  give  you 
current  news  and  information  on  

Food  Fights  for  Freedom...  at  home  and  ■abroad.'  '  This  program  ,: 
on.  America' s  wartime,  food . program  is  presented  especially 
for  farmers  rnd.  consumers. 


